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AMENDMENTS TO THE CLAIMS 
This listing of claims will replace all prior xenons, and listings, of claims iu the applicant n: 

1 . (Prevmush presented} A method for umnmg a geknbr-as dim baung a peel use propem 
relative to a base, comprising the steps of applying cooking oil onto a surface of a base; and bringing a 
surface of the cooking oil applied onto the surface of the base into contact with a flame having a 
temperature of L000 °C or above, wherein said gelatinous film is termed only from cooking oil and 
formed by 'the contact of the surface of said cooking oil with flame. 

2. (Cancelled) 

3 , (Previously presented) A method for forming .a film according to claim 1 , wherein said 
cooking of, s t ( \i \ , o < n .o i , j ^ ! v j, 

4. (Original } A method for forming a film according to claim 3, wherein said unsaturated fatty 
acid is imoieie acid or linoienic acid. 

5. (Cancelled) 

6. (Previously presented) A film formed by the method for forming a film according to claim 1 . 



7. (Cancelled) 
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Nvt^^ dm according to c vhew so s nd fa 

containing unsaturated fatty acid. 

9 I i < <. n 8, wl s i cid is Sinoleic acid Oi 

Hnolenie acid, 

10. (Cancelled) 

11*. {Previously presented) A method for preventing an object to be treated from sticking to a 
base due to the Sase coma c c a surface 

of a base;: and then bringing a surface of the cooking oil applied onto the surface of the base into 
contact" J. 1 ^npuatCxOot Uo ( os >. _ i s o: 

only from cooking oil and formed by the contact of the surface of said cooking oil with flame. 

12. (Cancelled) 

13 evioush jrese iter A. method fox n m according to claim wherein the 

v v r Oi % ^ i i 1 v - 1 K ! Ms - pK U,X 1 - > ^ ~ T O > si ( 1 o 

cooking oi! into contact with a fiame. 
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j ';. : ?rw fously presented.! A r v s > n-vwntmg an object to x treated horn si ckmg to a 
base t ae tc the ase coi icting the < hjec co d lg i claim 1 1, wherein the cooking oil applied onto 
the surface oi the b ise is spread before the step of bringing a surface of the cooking oil into contact 
with a flame. 

15. (New) A method for forming a film according to claim 1 , wherein a foodstuff is placed on 
the base with the gelatinous him in between. 

16. (New) A method for forming a film according to claim 15, wherein the base comprises 
met< >orct aim < 1 < i va < >mh t ereoi 

.1 7. (New) A method for preventing an. object to be treated i t sticking > i as e due to the 
base contacting the object according to claim 11, wherein an object is placed on the base with the 
gelatinous film in between. 

18. (New) A method for preventing an object to be treated from sucking to a base due to the 
base contacting the object according to chum 17, wherein the object is a foodstuff. 

19. (New) A method for preventing an object to be treated from sticking to a base due to the 
base contacting the object according to claim 1 7, wherein the object is a foodstuff and the base 
comprises metal, porcelain, earthenware, or a combination thereof. 



